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Efficiency: These Devices
Lighten Housework
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THE HOUSEHOLD
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.‘-Vhy We Are Thankful!

WE are thankful, here in The Tribune

Institute, that we have a job so

hig that it keeps us on tiptoe to
messure up to it and so well worth doing
that we can never seem to catch up with
its possibilities.

We are thankful for the men and women
among our readers who keep us on the
alert by close scrutiny and intelligent criti-
cism; men and women who do what we
recommend and expect us to live up to
the last inch of what we say.

We are thankful for the will among
women to get a firm grip on woman's
traditional job and handle it better than
it was ever handled before. We are trail-
breakers for the application of modern sci-
ence to common sense methods of house-
hold efficiency and economy, and we have
to step lively to keep in the lead.

We are thankful, women in the office
and women in the home, for the chance
to do our share in working through the
turmoil of war conditions to better things
than we have ever known, and for the urge
of the spirit that bids us do a little better

than our best!
M. IRWIN MacDONALD.

A Domesticated Headlight

HEN the Hotpoint Hedlite Heater
W was sent to The Tribune Institute

laboratory for testing it seemed to
every one concerned that the best way to get
an accurate report was to try it on the Insti-
tute baby.

His approval was prompt and unqualified.
In fact, it was with difficulty that he was re-
strained from fervently embracing the brilliant
thine that glowed so invitingly and threw such
a pleasant warmth in the direction of his little

chair.

Further experimentation proved that the
baby's judgment was entirely correct. The
Hotpoint Hedlite Heater is a good deal like
having a lit tame sun in the house. The
bowl-like, brilliantly polished copper reflector
multiplies by many times the light and heat
coming forth from the spool-shaped heating
centre. The reflector is mounted

waped frame of pressed steel,
ickel, which, in its turn,
nickel-plated steel

element ir

pedestal with a circular base.
A hinged wire frame over the face of the
reflector acts a good deal like a fender in ward-

[ TESTED AIDS

ing off inquisitive little fingera. At the back
i n handle for carrying the heater around
and a socket that provides a connection for

the ten feet of flexible cord with separable

plug attachment, which may be uszed with any
convenient lamp socket or base plug.

When the current is turned on the heating
element glows with an intense cherry red, which
is reflected from the concave surface of pol-
ished copper like the headlight of an auto-
mohile. The frame is adjustable, so that the
rays can be directed either parallel with the
floor or diagonally upward,

As a portable heater to be used in a chilly
room, or in those exasperating days just be-
fore the steam is turned on in the fall, this
little affair is most desirable. It costs only
& cents an hour to operate with electrie cur-
rent at the rate of 10 cents per kilowatt hour,
and it can be tucked away in any corner when
not in use,

Made by the Hotpoint Electric Heating Co.,
Ontario, Cal., and 147 Waverley Place, New York
City. Hotpoint Hedlite Heater. Price, $7.50.
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Dissolve soda in

the egg. Sift the meal, flour,

and salt together and add to the

t RBeat tho ily and turn
inte ho gem pans.  Bal in hot oven

about twentv-five or thirty minutes.—Mrs. W. A,
R.. Walden, Mass,
In this recipe we use a small proportion of

wheat to the amount of eorn meal, and thus help
to conserve the wheat supply. This recipe will

make nine muffins and costs 13 centa,

BUCKWHEAT DROP COOKIES

14 cup margarine. % cup buckwheat.
4 cup sugar. 1 cup white flour,
s, 2 teaspoons baking pow-
a cup milk, der.
1 teaspoon lemon juice. 3§ teaspoon salt,
1 cup chopped nuts,

Cream fat and sugar, Mix and sift the buck.
wheat, white flour, baking powder and salt, DBeat
vieies and add to fat and sugar. Add to these the
dry ingredients and milk slternately, and finally
the lemon juice and nuts. Drop by teaspoonfuls
on well oiled baking pan about two inches apart.
Hake fifteen minutes in & moderate oven.—Mayor’s
Food Aid Committee,

This recipe yields forty of the most delicious
ttle vookics imaginable. PRBuckwheat is used to
suve the wheat. It also adds much to the flavor
and character of the cookies,

Reveries of a bache-
lor: At the end of a
long, hard day a man
likes to sit by the fire
and dream of what
might have been. If
ke has no fire, this
glowing copper heater
is the next best thing.
The only drawback in
this case was the de-
sire of the young man

to pick it up, "
A Pan That Makes Globular Pancakes

ID you ever try to make Danish pan-
cakes? They are delicious and are

easily made if you have a Danish cake

pan.

As u rule, only Danes are acquainted with
these cakes, and until recently, when it was
added to the Wagner Ware family, the cake
pan could be obtained only in Denmark.

It is a round plate of heavy, smooth cast
iron, with little wells or sockets, which are
perfect hemispheres A strong iron
riveted to the les one to

handle it as easily as a frying pan.

in shape.

nlate 'y
plate en:

Like n frying pan it is made primarily to
be used on the top of a stove, directly over
the ras flame or glowing coils if it is a gas
or eleetric stove, or set into one of the ordinary
on the top of a coal range.
Danish cakes is made ex-

round openings

The batter for
actly like a pancake batter, with a double al-
lowance of baking powder, The pan is heated
thoroughly, plentifully greased with murga-
rine, drippings or any other fat commonly used
for the purpose, and the batter poured into
the round sockets precisely as pancake batter
is poured over a griddle.

Then, Il you are using a gms stove, turn
the heat half way down and the cakes will
puff up into round balls. When the brown
crust shows around the ellges and the top is
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By VIRGINI: ARTER LEE

allowed for the| diphes,

» ITH only

\/\f table exp.  ¢% and a Thanks-

giving dinner to be planned for
this week, the prudent housewife, anx.
ijous to keep within her budget, must
figure very closely. Helps toward this
deslrable end are the use of cold sor- |
age eggs for all cooking purposes, ex-
cept the scrambled eggs werved for
Saturday's breakfast; to purchase the |
Grade B milk for 11 cents & quart—
earrying it home In your own container
—and to make ke of the nut butter,

oleomargarine or home-clarificd fats to | dozen; three strictly fresh eggs, 5 Butcher's bill ................. $1.53 r : sarpre oy :
, the exclusion of butter for all except | cents each; six quurlﬁ of milk at 11 Pl bl .. il 1.07 ":"';"”' Vi h given _“”“
table use. | cents @ quart, two pounds of table but- Bulter and margarine. ...... 1.19 wudget which allows §1

This latter costly ingredient must be ter at 52 cents a pound and half a B «xpusiisrrene. o 6 -  Ahese, like the ampler menus
cat 1o 8 minimum; when a rich gravy | pound of margarine or nut butter for EERS ... ...l 57 penditure of 816 a week for the food supply of the same
accompanies the meat and the vege- | cooking, at 30 cenis u pound, will be | Groceries, imcluding fruit and number of persons, are iounded upon the advice Mr. Hoover
tables are dressed with fat in some | required to follow tho menus as ar-| vegetables an i .98 is endeavoring to impress upon the minds of American house-
form it may be omitted entirely. ' ranged. As a further help in planning | —_—— wives.

The holiday dinner, while not elab- | the economical holiday dinner, special Total PG b of living is *o scrious a prob
orate, will be found exceedingly u;:o;l pl!::n arlg- given for ':Ihnt I!l‘l.illj, st | fonore It
Make the bisceits from part whole Soup, 15 cents; rahbits, $1.25; bis- | . ety ey i g :
wheat and part white flour, and use a | cuits, 10 cents; candied sweet pota- | Tested Recipes uge ! 22 GorISue ar home in order to increase the supply
litle molasses in place of sugar when toes, 15 cents; home-made currant | [RISH POTATO CARKE WITH RYE of staples aceded by our allies and by the famine-stricken

15 ‘ countries of Lwope.

preparing the candied sweet polatoes.
eat in used only twice doring the
week; the rabbit on Thanksgiving and
the veal and chesinut loaf on Sunday. |
Five fish meals are planned, counting
the aysters served on Tucesday,
The remalnder of the fricassee of
rabbit is wtilized in the game ple for | Increasin
Eaturday's luncheon. As o very small |

cents,

Twelve eggs (cold storage), 42 cents

Jelly, 7 cents; home-canned
centa; celery, 20 cenls; moc
ple, 25 cents; clder, 15 cents; coffee, 5/ HIS in a delicious hot hread when
Total cost, $2.52, | T

The dinner Is planned for wsix per- |

! sonw, and not for four, so that one |
or two guests may be asked without | ©old mashed potatoes. Add one cupluol
end & half of rye flour, half a teaspoon-
marketing prices for | ful of salt and two teaspoonsivl of
Rub in with the fin-
ger tips a scant tablespoonful of elarl- | into a circle and lay in a greased pan.

the expense,
Approximate
quantity of mest may be used In this | the week should run at about the fols | baking powder.
mil“- it will answer if there in not | lowing figures:

THAT HELP THE

full of “dimples,” loosen each cake with a
small spatula or a very thin, flexible, steel
knife—a curved grapefruit knife is admirable
for this purpose—and turn it upside down, In
about two minutes the top half of the ball
will be slightly browned and the cake done
through.

To serve, break the eakes apart and spread
with butter and apple sauce, or put in a dab
of butter and pour maple syrup over them.

They look like ball-shaped popovers, but the
inside, instead of baing hollow, is filled with
a light, porous sponge.

Danish eakes can be made only in a Danish
cake pan, but the cake pan can be used in the
oven for baking any kind of cake or muffin
that is ordinarily cooked in an iron muffin pan,

Made by the Wagner Mfg. Co., Sidney, Ohio.
Danish Cake Pan. Diameter 9 inches. Price, 65
cents,

A Kettle for the Five o'Clock Tea Table

0 THE woman who enjoys a well-ap-

I pointed tea table and a never-failing

supply of boiling water for that con-

stant replenishment of the teapot which is

necessary as friends come and go, the Hotpoint

Tea Kettle is really the last word in con-
venience,

It is a beautiful little kettle of the favorite

short, squat shape that is so “quaint,” and is

mounted upon a small stand which, in its turn,

i
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Next time you wanit
fo cut lemons,oranges
or grapefruit try this
razor - s harp glass
knife that will neither

corrode nor stain.

This Is the Danish .
cake pan that makes
globular pancakes. All
you have to do is to
pour in the batter,
wait wuntil the cake |
puffs to a ball and
then turn it wpside

down. It is not hard.

rests upon three little feet made of fibre,
which protect the table top from the heated
metal.

Both kettle and stand are made of steel,
brightly nickel-plated. The heating element,
which is in the form of a small cylinder, is
mounted in the bottom of the kettle, and care
must be taken that it is completely submerged

mach “left over” from the holiday

Two meat substitutes are given and |
the macaroni Milanese will be found |
particalar]
this is Included, and It is vouched for
by a noted ltalian cook as well as my-
pell, who have personally tested It.

Market supplics for the week will|
include at the butcher's five pounds of | a Week for
rabbit, cost $1.25,
veal for the loaf, 25 cents,

At the fish market, one pound and
a hall of pan fish at 16 cents a pound, |
one pint of oysters, 30 cents;
'pound and a hall of codfish at 15
cents a pound and two pounds of had-

' dock at 15 cents & pound. —

hearty. The recipe for ECONOMY :

Cost Is $3.00

and one pound of
Each Person

one

E'“" MEAL

mince

properly made. Place In a mix-
ing bowl one cuplul of cresmsy - - - — -—

fied beef! dripping and wet with eold
sweel milk to a dough that can be han-
dled, Handle as little as possible: roll
wul lightly on the hread hoard; shape

Inexpensive dishes are chosen because the high cost
The fondstufis employed are those which we are
Yet, as you will see, the menus are

neither insufticient nor monotonous, and all the nccessary
food values are provided at each meal,
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Colonial days. Begin making it early |
It should he baked
at least two days before using.

Cream one cupful of blended chicken
fat or elarified beel dripping and mar-
garine with one cupful of light-brown to il
sogar; add one pint of sweet milk, half
a cake of compressed yeast dissolved
| in a few spoonsaful of tepid water and of
sufficient sifted flour to form a wstiff
Beat the mixture well, cover
and let stand in & warm place to rise.

At night, when very light, add two
well-beaten eggs, halfl a teaspoonful of
salt, half a teaspoonful each of ground
and additional flour |
to make the consistency of cake batter, |

while the current is on. In the back of the
stend is an attachment by which connection
may be made with any lamp socket through
the six feet of detachable cord that comes with
the kettle, With electricity at 10 cents per
kilowatt hour the cost of operation is 4 cents
an hour. In the test given in The Tribune
Institute five cups of water—which is the prac-
tical capacity of the keitle—were heated from
tap temperature to boiling in thirteen minutes,
Made by the Hotpoint Electric Heating Co.,
Ontario, Cal., and 147 Waverley Place, New York
City. Hotpoint Tea Kettle. Price, $10.00.

Cut Oranges and Lemons with a Glass
Knife

HOUSEWIVES who make their own

marmalade know well what a nuis-

ance it is to be perpetually sharpen-
ing the steel knife that constantly dulls with
the acid of oranges, lemons and grapefruit—
and also to scour the black stains from the
same knife,

Therefore the Jackson Sanitary Glass Knife
ought to be a very present help in the mar-
malade season. It is quite a large knife, nine
inches in length and with a blade that at first
sight seems rather thick and clumsy. But this
same blade has an edge like a razor—an edge,
moreover, that will not dull. The glass is
ground by special process into a very deep
bevel, and for slicing citric fruits it is a won.
der. It can be used for ordinary peeling as
easily as a vegetable knife, but its long suit is
the swift and easy slicing that takes in peel
and all.

Its only drawback is the fact that it is as
breakable as any other glass article. The
thickness of blade and handle saves it from the
ill effects of an ordinary tap against table or

. Prices Subject
f 4 to Change
fﬁf? : Without
B Notice

i L

dish, but if it falls to the floor its owner's
next move is to sweep up the pieces.

Made by E. S. Pease & Co. and Associate Fac-
tories, Buffalo, N. Y. Jackson Sanitary Glass
Knife. Price, 35 centa.

(Other articles which have been tested
and endorsed by The Institute are shown
in The Tribune Graphic.)

System: Every Business
Must Have Its Machinery

[nstitute

At your
Service
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By MABEL RUTHERFORD BLITCH
DOAN' want no moah bread puddin'®

.
HOT WATER SOP”
“I sy $
protested our imperious blue-eysl
Baby as Aunt Riar entered the dining
room with the dessert.

“Law, chile,” replied that dark individul
with the freedom of a good cook and a ven
good cotton hand, “in our wah times” (Aum
Riar always calls the war between the state
“our wah,” evidently disowning the presey
one) “we young-uns had to eat co'n bread o'
grits one day an’ grits an’ co'n bread de nex'~
and powahful glad to git it, too; an’ youal
gits yo' stale bread fixed up fancy-lak, an' y'
hollers, Sho!"

We had a visitor that day, a man who ha
come to inspect our cattle as a prospective pu
usual midday meal; after the manner o
of Southerners, I had invited him to share onr
usual midday meal; after the manner o
Southerners, he accepted. Nevertheless, |
didn’t want him to think we had bread pud
ding for dessert always, so I endeavored to &
lence Baby with a mild “We have to use the
stale bread some way, and you won't est
crusts,”

“I got curly hair; I doan’ need to eat crusts”
Baby assured me solemnly.

As our visitor laughed frankly the situation
was relieved of embarrassment, and then he
spoke, meeting our gaze in the clear, direct
way he had:

“Did you ever eat ‘hot water sop’?” he in.
quired, with a smile, and as we replied in the
negative he resumed: “When I was a boy we
were very poor—lived in an attic and all that
sort of thing. Mother was a widow, and, sfter
the fashion of widows, she contrived much out
of little. Like Baby here, 1 hated crusts bu
Mother had a way of making a rather tempt-
ing dish. She would fill a how! half way with
broken pieces of stale bread, put a lump
butter on top, pepper and salt to taste, and
then pour hot water over it. You've no
what that butter, pepper and salt and het
water could do to that bread! Really, it
quite an appetizing dish, and very filling,
as for economical—well, that's it] Now=—
please may I have some more of that delicious
pudding?”

EDITOR'S NOTE: The domsstic scientist
of The Tribune Institute vouches jor the real
cxcellence of this pi'in'f’!l'i' dish, hoth as b
taste and nowrishing qualities, For childres,
H:mrgf!, it wornld bhe better to pour hot wilk
over the bread instead of hot water, Another
variation wounld be a broth obtained from bot
ing a sowp bone or left-over fragments of meat
with a little seagoning and onion and n.impl“
in place of the water or milk,
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in the afternoon.

FOOD VALUE:
Each Meal Is
a Well Bal-

batter.
anced Ration

mace and nutm

week are based wpon a food
2 a week for a family of four.
hased on an ex-

hour;

lem that no one can afford to

pint o

with a little melted margarine and hake |
in o quick oven until erisp and brown, |
This cake is to be split open and served |
with butter.

MACARONI MILANESE

This is an old Ttalian recipe. Boil
| half a pound of macaroni for half an
rinse in cold water and drain,
I'ut in two tablespoonsful of olive oil
or other preferred shortening into a
pan; when hot, add two mixed canned
pimentoes and one small onion linely
chopped. Shake over a moderate heat
until the onion is soft; then add one
solid
teaspoonful of salt, one saltapoonful of
p:prlh .m:t ll:e same of ?n‘rlr.
| the pan and simmer gently for twenty
minutes, Add the macaroni i'l BISCUITS
I into a dish soitable for ur\ringa let it
| get very hot and serve, thickly dusted
| with grated chesse. About ane-quarter
of a pound of cheese is the right pro-
Cut in wedge-shaped pleces, brush over  portion to use.

ELECTION CAKE.
This eake recipe comes from Con- | leaf, a sliced onion, a diced carrot and

| necticut and the formula dates from half a teaspoonful of poultry season-

In the morning,

lemon,

canned tomaloes, one
oven.
Cover

turn a

| Add a few chop

Again cover and let stand overnight.
add a cupful
seeded raisins, half a cupful of sherry
wine, a few drops of rose extract, two
tablespoonsful of finely shredded cit-
ron and the grated zest of half a
Beat the thick batter vigorous-
ly: add a pinch of baking soda
solved In a teaspoonful of hot water:
beat again and pour into a large pan
that has been lined with greased paper.
Let it stand until the loaf has doubled
in size and bake slowly In a moderate

FRICASSEE OF RARBIT WITH |

Cut two small rabbits inlo pieces
suitable for serving. Wash well and
woak in cold water for hall an hour
to draw the blood. Sear over
meat quickly in a little hot pork or
| baeon fat and cover with boiling water,
celery tops, a bay

ing. Cover ths kettle elosely, brist
to the hoil, season with salt and p&
prika and simmer gently until the
is very tender, Strain off the gravny=
there should he a generous pint
two tablespoonsful of eu
Jelly, one tablespoonful of Worcester:
shire sauce and a thickening com|
one heaping tahlespoonfu of
browned flour mixed to a paste
cold water, Stir constantly until the
sauce hoils and pour over the ra
which hus beon arranged on bot baking
powder biscuits, split open.
A WINTER FRUIT SALAD

Mix together the yellow pull';.l'l'ﬂ
| one large orange, one diced nans
of #x chopped Maraschino cherries, foat
shredded dates and s few pul
Heap individual portions, each in 3
couple of crisp letiuce leaves, cap
a tablespooniul of mavonnaise
without mustard, and serve very cold
HOT GAME PIE WITH POTATO

CRUST

As rabbits are not very meaty, them
will probably only be a small quantity
of the meat left over from the Tee
dinner and an appetizing little P“.'»
luncheon will be the hest way (0
lae it

sStrip all the meat Irltlml llhc boned
| and cut it in very small pleces.
range in a small haking dish, t'ﬂ':
with eome of the gravy, add a It
chopped parsiey and cover the top
a crust maide from mashed swoel
toes, seasoned with salt and ]lll
and enriched with a nhlr-puonfh
melted murgarine and one lightly per
wn egg. Bake in a hot oven
hrown snd crisp.
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the

Monday (Wheatless Day)

BREAKFAST

Panned Baked Apples
fwith maple sugar)
Irish Potate Cske with Kye Meal
Coffee

LUNCHEON

Vegetable Salad
Thin Corn Hread Cocon
Rice Campote

DINNER
Fried Panfish  Tartare Hauce

Baked Polstoes  Btewed Tomatloes
Canned Fruit Junket A

Tuesday (Beefless Day)

Wednesday (Fish Day)

Thursday (Thanksgiving Day)

Friday (Meatless Day)

Saturday (Wheatless Day)

BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST
. 0 d B
Stewed Dried Frult ‘ = R~ Halved Grapefroit P i Appl Sliced Oranges and B
i 1 Cooked Cereal with Shredded Dates " . reserved Apples Scrambled Eggs with Vegetables
I'neonked Cereal Y ; Cereal Wallles Hone 1 . ) i b
Hltkm'l‘u'nt “Coffee Raised Grahum Whils — Coffee Coffee Y v L:’_r‘:lll'l:e et (fn:g“rl:;e::nﬂ v
LUNCHEON LUNCHEON LUNCHEON OR SUPPER LUNCHEON LUNCHEON

Escalloped Oysters

Corn Fritters

Baked Beans
Sweel Pickle

Brown Bread

Pickled Peachen

PPuree of Bean

Hot Game Pie with Potato Crust
(left-over rabhit)

Thin Kye Bread and Butter Keheated Toll Election Cak C (Left-over Beans)
Celery  Ginger Cookies Sliced flranglr- with I"u.'nlnul e =St st Cmuln:u Y Ryuuﬁrud Babuates: Goma Baked Apples
= N DINNER Fruit Salad Cake DINNER
DINNER INNER Tomnto Soup (without meat) DINNER Brown Bﬂﬂﬂ

Celery Boulllon
Macaronl Milanese
Hpinach with Egg

Deep Apple I"e . Fairy Dutter

Creamed Codfish au Gratin

Candied Sweet Pota

Fricamsee of Kahbit with Hiscuits

toes  Currant Jelly

Vegetable Soup (Without Meat)

(from rahbit bones and )
Brolled Haddock i

Potato Balls  Huttered Beels Pean  CUelery Cheesa Soufll Escalloped Potatoe Mashed Brown Potatoes
Lettuce  French Diressing Mock Mince Pie  Cider Tu:r:::lu‘ll'ld l':luuu mla: o llrIn“Be na ki
i s ‘ . s . a Celery Salad
Chocolate Blane Mange ; Coffve Nut Cake Pudding, Maple Ssuce .| t-lmn Julce Sherbet

Sunday

BREAKFAST

Stewed Prunes with Lemon Slices
Brown Bread Cereal

Buckwheat Cales Maple Syrop 1

Coffee

LUNCHEON OR SUPPER,
Fish Timbales
{left-over fish)

Thin llf‘:d‘ .l:?l Dutter
4 uce Sa
Sour Milk Gingerbread
DINNER
Veal and u.:?.a'f Loaf Brown Graf

Apple




